JAPAN AIRLINES Jem 


. Fly Japan Airlines 
from the UK to Japan 


London via Helsinki from London direct from 


£579»£697 £844 


Our new joint prices with British Airways and Finnair allow you to Or you can choose to fly JAL Economy Class direct, 
choose the best route to Japan thal sults your itinerary and your pocket, Onboard our JAL SKY SUITE 777 service you can fly from 
With cur best prices you can fly JAL Economy Clase Va London direct to Tokyo Haneda airport 
Helsinki to Tokyo Narita onboard our Boeing 787-8. Tokyo Haneda is situated just a short 13 minutes monorail 
+ PROMOTIONAL PRICE perchesed between 03 Novembar 2014 - 24 Noremker 2014. ride away from the city centre, 50 you'll be much closer to the 
travel partod between 10 Novemter 2014 - 34 March 2015: neart of Tokyo When you arrive. 
LONDON po £579, MANCHESTER frm £55 
Senen rom oer UK region sports gero emea cos. 
PRICE trom 28 November 2014: LONDON tom £857, MANCHESTER fc L676 


Pees from other UK regional airports va Pans ase valai 
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Convenient connections via Helsinki 


Travelling via Helsinki is the shortest and 
est route from many European cities to 
z Japan. Helsinki is a compact airport with a 
minimum flight connection time of 35 
uid minutes, making stress free and time-saving 
travel to J 


Join JAL Mileage Bank 

JAL Mileage Bank is Our frequent flyer programe 
JAL Group Airlines or one of the JMB partner aiti 
a great range of fights, upgrades and travel relat 


It's free to join and every time you fly with 
s you can eam mileage which you can exchange for 
ed awards, To join follow the link on our website 


Call us on 0344 8 569 778 or +44-20-7660-0348 
Oren UK website: www.uk.jai.com 
European website: www.jal.com / Fly into tomorrow. 
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That's how 
many 
bottles of 

Japanese whisky were sold In France In 


2013, a trend that continues despite 


the relatively high price of such drinks 
being Imported from the Far East. Some 
bottles sell for as much as €800 (£630). 
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Handing down skills from generation to generation still plays an important role in many of Japan's tra- 
ditional crafts and professions, as testified by Suzuki Kosuke, the owner of a traditional tailoring shop. 
called Suzusen. In his workshop, Mr Suzuki, who represents the third generation of tailors, teaches his 
son the techniques of making the maiwai style of kimono that fishermen wear when they celebrate a 


great catch. 


AVIATION Japanese aeropla- 
nes make a come back 


50 years after the YS-11, the first commercial 
aeroplane to be made In Japan, but which was 
never really successful outside the 

archipelago, the Japanese aviation industry 
has returned In force with the MRJ. This new 
alrcraft Is a regional plane for mid-haul 

flights, manufactured by Mitsubishi Heavy 
Industries. The plane was offictally unvelled on 
the 18th of October and should have Its first 
flight trials In 2015. The alm of the developers 
is to outstrip the YS-11 In every way. 


SCANDAL. A minister with 
few scruples 

Considered as one of the rising stars In 
Japanese politics, Obuchi Yuko has been 
accused of spending public funds on 
goods for her own personal use. 
According to a report In the Mainichi 
Shimbun, the first woman appointed as 
Minister for the Economy had allegedly 
spent 10 million yen (£58,000) between 
2007 and 2012, on purchases totally 
unconnected with her political activities, 
most notably on beauty products. 


JAPANS ANSWER TO THE BLUE MAN GROUP 


RISING! 


Dally Star 


` 23 SEPT 2014 - 11 JAN 2015 
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DESTINY Yumi goes back to the farm 


In September 2013, onc young city 
dweller decided to leave the capital to 
return to the city of her birth. 


O ne young woman of 29 decided to give 
up life in Tokyo to return to Ishinomaki, 
the city in the north east of Japan where 
she was born. She enthusiastically defends her need 
to return to her roots, a dream apparently shared 
by more and more young Japanese people today, 
as well as her desire to take part in the rebuilding 
of Tohoku. 

Talland slim, Ishikawa Yumi isthe kind of woman 
who is the epitome of grace and elegance. This 
particular morning she got up early and threw on 
a large checked shirt, gloves, an old sweatshirt and 
rubber boots, but her functional clothes do not 
detract from her natural beauty. Without any 
farther ado she leaves the farmhouse and takes the 
road up to the family’s rice field. 

In Ishinomaki, May is the perfect month for 
planting the rice, and the rice produced in this 
region is famed throughout the country. Yumi 
gets out of the car and walks up into the muddy 
field where her father is already working. She takes 
off her gloves to make it easier to plant the rice. 
“Before, we used to do everything by hand," she 
explains, as her father switches on a machine that 
will speed up the rate of planting, 

This year, Ishikawa Farm will plant only three 
fields out of 80 with rice. “The government tells 
us how much rice we should produce. This year 
we will have only three fields planted with rice and 
wewill grow beans and wheat in the rest. It depends 
on what's needed" she continues. These planting 
instructions are usually sent to the local farmers 
during December. 

Ie’sa new life for this former confectionery company 
employee from Tokyo. She knew nothing about 
farming a short while ago, but in September 2013 


zew Yk tor Zoom japan 


Although she was the youngest in the family, she decided to take over the family farm. 


she left the Japanese capital to come and settle on 
her family’s farm at Ishinomaki in Tohoku. She 
had wished to return to her roots more than 
anything else and talks about her long term plans 
to settle here. “Today I am still learning alongside 
my parents, but one day I will have to run the farm 
by myself. I need to make the most of their ad- 
vice”. 

Following the earthquake in March 2011, Yumi 
made the decision to return to the fishing harbour 
where she grew up in order to help with the re- 
construction, to share her love of Tohoku and in 
her own words “to take care of the family's farm, a 
place where my four sisters who live close to the 
capital and I can spend time together”. 

Her city of birth was badly damaged by the 2011 
tsunami, with 3,256 deaths reported in this small 
corner of Miyagi prefecture alone and 500 people 
reported missing. The harbour was completely 
destroyed and 70% of the buildings were razed to 
the ground or damaged. Today, three years after 
the earthquake, most businesses are running at 


70% of their former capacity. 
Like a large part of Tohoku, the coastal town of 
Ishinomaki faces the challenge of an ageing popu- 
lation, a problem that has increased since the be- 
ginning of 2000, as more young people than ever 
have left as a result of the earthquake. According 
to Arakawa Motokazu, the chief editor of local 
magazine Rolling Press: “20,000 young people 
have left Ishinomaki since March 2011, There are 
multiple reasons. Since the disaster, the region's 
economy has been very weak; business in the area 
is having a hard time starting up again and unem- 
ployment rates are overwhelming, not forgetting 
the fear of radiation and its still unknown conse- 
quences, For older people li 
if we stay, whatever happens, but for the young 
people.. 

Ishikawa Yumi's choice bucks this trend. “I know 
a lot of people around here who are the same age 
as Lam." she says. "We want to get back to real 
values. I hope T'l have the opportunity to share 
my work with people living in the big cities, so 


e me, it doesn't matter 


Meet DOMO on 
NHK woRLDTV/ 


NHK WORLD 


www.nhk.or.jp/nhkworld/domo/ 
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that they will wish to preserve the countryside and 


maybe even want to come to live here too”. More 


and more young Japanese are expressing the urge 
to embrace more authentic values and relearn an- 
cestral skills. Some businesses make their money 
out of this yearning, offering themed weekends 
and breaks for those Tokyo citizens who long for 
all chings green and introducing them to the 
pleasures of agricultural excursions - a formula 
thats proving very successful. Though the Tohoku 
earthquake hastened her decision, Yumi had already 
been thinking about leaving Tokyo for quite a 
while. “I couldn't stand it anymore - the stress, the 


daily pressures 


nts only drove me to take a de- 
cision I'd been meaning to make for a long time" 
The five daughters of the Ishika: 
and her four sisters, will usually all meet up around 
the family table with their husbands and children 
twice a year; once in May for Golden Week and 
again in mid August for the Obon festival. Their 


a family, Yumi 


parents and 94 year old grandmother love it when 
they come to visit. Sometimes over dinner, when 
alcohol loosens their tongues, they talk about the 
Although Yumi's parents and 


grandparents survived safe and sound, two of her. 


big earthqu: 


young cousins, aged about ten years old, both lost 


their lives when Okawa Primary School was struck 
by the wave; a tragedy in which 74 children and 
10 
By August 2011, Yumi had already decided to 


achers perished. 


change her life around. "When I told my parents 


that I wished to take over the farm, they were very 


happy. As the youngest in the family, I was the 


only one who hadn't yet got married. For this 


reason, the choice was easier for me than for my 


sisters," she admitted. It wasa brave choice, especially 
asthe life ofa fa 
where wintersare known for being harsh. One has 


mer is notan easy one in Tohoku, 


to learn to withstand the snow and sub-zero tem- 


peratures. 


The Ishikawa family has lived on this farm for 1 
yearsand over time have shifted their specialisation 
from dairy farming to rice production. The dairy 
herd was retired some time ago but the stables 


remain to this day as a testimony to their former 
use. However, Yumi is looking to expand in other 
directions, saying that “When I'm well established, 
I'd like to take up growing fruits like apples and 
blueberries”. 

Although she has never had any regrets regarding 
Yumi does confess to having had some 
doubts few weeks after moving back. She was no 


longer the young girl she had been when she used 
to live in this town. She'd grown up, studied in 
Yokohama and spent six months in Canada. “I 
had to find work on the side while learning the 


ropes on the farm. I realised very quickly that it 
was going to be much harder than I initially 
thought" she recalls 


Although women are increasingly 
the Japanese capital, Yumi found that id: 
another age still hold sway in rural areas like 
Tohoku. “I applied for a job in the marketing de: 
partment of a local fishing business. I had all the 
qualifications, but I wasn't hired because I was a 
woman. That wasa bit depressing buta few weeks 
mporting 
and exporting electronic goods to South-East Asia. 
Ies quite similar to the job I had in Tokyo", She 


incipated in 


s from 


later I found a placement in a compa 


still plans on keeping this job once she has taken 
over the farm completely however. "Ill keep my 


job in the company as there are opportunities for 


promotion here, and especially as 1 can't 


am a 


decent enough wage by just growing rice”. 


Last July Yumi also got married. Her lucky husband, 
31 year old Sato Takuma, also lives locally and was 
a childhood friend who she had lost contact with 
but got to know better when she moved back to 
Is 
farm to life. “My husband will be coming to live 


ht the 


nomaki. The young couple have bro 


on the farm. We plan on having two, maybe three, 
childre 
Once those three children are born, she doesn't 


plan to give up work though, “We'll organise things 
around my own job and my husband's work as an 


electrician. My parents will be able to help a little 
too, and there'sa nursery in Ishinomaki 
JOHANN FLEURI 
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The majesty of Fuji-San has inspired a number of artists like Katsushika Hokusai, who is currently being featured in a large exhibition in Paris 


An Archipelago of 
volcanoes 


Despite the danger they sometimes 
present, these mountains of fire still have 
a powerful attraction for the Japanese. 


n the 27th of September, a few hundred 
O people who were looking forward to 

njoying the first colours of autumn set 
out to climb to the summit of Ontake-San. The 
weather was perfect and the day looked promising, 
butat around midday a column of smoke veiled 
the area, announcing one of the most lethal erup- 
tions in decades. As many as fifty people had lost 
their lives by the end of the rescue effort, which 
was interrupted several times due to typhoons. 
This incident came asa reminder that active vol- 
canoes pose a high risk to the country and that 
they are unpredictable, despite the continual moni- 
toring of the most active sites by the Japan Meteo- 
rological Agency. The agency did note a few unu- 
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sual signs of activity, but did not change the alert 
level atthe time from level 1, or normal. The alert 
level has risen to 3 sinc. 


the deadly eruption, which 
means itis now forbidden to approach the volcano. 
As Japan isa country dotted with many active vol- 
canoes, the government usesa system of 5 different 
levels to warn the public of the dangers. Justas they 
have to live with the threat of earthquakes, the 
people also need to come to terms with these 
mountains, which could become dangerous at any 
moment. Japanese volcanologists estimate that 
major eruptions happen once every 10,000 years, 
although itis difficult to predict the moment when 
they might occur. 

This doesn't mean that the Japanese live in 
constant terror of erupting volcanoes. For centuries 
they have learnt to live with violent forces of nature 
in whatever form they take. Volcanoes are part of 
the country’s identity. They are part of the land- 


bolic. Fuji- 


scape, and for some they are highl 
San, or Mount Fuji, has even become a globally 
familiar icon since it was registered as a World 
Hi o, Japan would 
not quite be Japan. When you're in Tokyo, and at 
ough height, you 
yourself looking around to find Mount Fuji, as if 
to take comfort in its presence. Thisis quite a para- 
dox, especially fora mountain that can cause such 
damage, and maybe it truly is home to a might 
kami, a shinto deity to whom one needs to pay tri 
bute to in order to ensure continuing benevolence 
and assuage its anger. This majestic voleano is incre- 
dibly beautiful, inspiring Japanese artists like the 
famed Katsushika Hokusai, whose images of it 
continue to be the highlight of many exhibitions 
around the world. The Italian writer Fosco 
Maraini, who was deeply familiar with Mount 
Etna in his home country, wrote that “Mount Fuji 


ge site. Without this vole: 


unconsciously find 


Focus W 


is flexible, upright and proud asa sword, encoura- 
ging boldness. Mount Fuji makes one think of a 
young virgin — it's no coincidence that it might be 
the home of the princess who makes trees blossom. 
-or ofa young warrior fighting for his beliefs. That's 
why Mount Fuji embodies love, death and all other 
kinds of great turmoil 
Fuji-San is not the only volcano in Japan that has 
such power to fascinate people, many who don't 
think twice about settling down in the vicinity des- 
pite the potential danger. Sakurajima, at the tip of 
Kuushu Island, is another excellent example. In 
contrast to Mount Fuji, which is considered dor- 
mant and last erupted in 1707, the “cherry tree 
island” volcano continues to emit smoke that res 
dents have to endure on a regular basis. Aso-San 
can also be found on the same island, and isa group 
of around fifteen volcanic cones inside a 24 by 
18km caldera with a 128km circumferer 
of the largest in the world. It is a beautiful place 
that never fails to amaze all those who visit it, and 


one 


is the only place in Japan where tourists are able 
to watch the black plumes of smoke rising from a 
volcano while they stand on the edge of the crater. 
Bunkers have been built on the mountain slope 
to protect visitors in case of a small eruption, but 
sometimes access is forbidden in the event of strong 
gasi 

region of Tohoku on the northeastern side of the 


issions. Further up north, in the beautiful 


largest island of Honshu, stands Zao 
Mount Zao. This whole area isa real gem of 
and many people come to take advantage of the 
thermal waters (onsen) in the region. The presence 
of all these volcanoes explains the abundance of 
the warm springs, which the Japanese absolutely 
adore, the opposing elements of fire and water 


coming together to provide the g 
for the whole country. Some people are ready to 


atest of pleasure 


travel hundreds of kilometres to enjoy these places 
where, 


n the space ofa few hours or days, they 
shed their worries in the depths of water that 
springs from the bowels of the earth. Despite the 
risks they present, volcanoes have always had, and 
will continue to have, the greatest of attraction for 
the Japanese, who cannot live without them. They 
are part of their daily ives, they respect them and 
even worship them, as proven by the Shinto shrines 
erected close to or at the summits of these fiery 


mountains. Even though it may prove a ris 


endeavour, and doubly so in the light of the recent 


eruption at Ontake-San, there will always be those 
who set out to climb Japan's volcanoes and admire 
their beauty. 


“A sky without colour 
Meets 
The sea the colour of ashes” 


„Aaa Shimbun 


Haiku by Ogiwara Seisensui 
Opara NAMIHEI — Ontake-San errupted on the 27th of September, kiling around 60 people. 
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EXPERIENCE Prevention is better than cure 


Vulnerable to the whims of nature, 
Japanese people learn to prepare for the 
worst through fun and games. 


iving in Japan is like sitting on a ticking 
time-bomb that could go offat any moment. 
Not only is this country one of the most 
carthquake-prone places in the world, we also have 
tsunamis, floods, active volcanoes and a typhoon 
season in which fierce storms wreak havoc across 
the islands every year. 
Mostof us have filed this fact somewhere in a dark 
comer of our minds and try not to think too 
much about it, but the fact remains that a strong 
earthquake can strike at any time, whether we are 
walking in the street, riding on a train or sleeping 
in our homes, How we react in those first few 
seconds can save our life, 
Luckily for people who live in or around Tokyo, 
there are plenty of places where we can learn eve- 
rything we need about how to deal with a natural 
disaster. And this being Tokyo, we can actually 


have some fun in the process. 
Tokyo has five main "disaster prevention centres" 
but if you only have time to visit one, there is no 
better way to prepare than spending a few hours at 
the Honjo Life Safety Learning Centre. 

Strategically pla ar from the 
Tree (so you can even plan a whole 
area), this centre is the largest and most modern of 
its type in the capital. Two more can be found in 
Ikebukuro and Tachikawa, but this mammoth 
building is the best ofthe three. It houses exhibitions, 
a well-stocked library and other amenities, but the 
main reason why most people vi 
two-hour course in which you can watch a 3-D 
"earthquake movie", experience a Magnitude 7 
earthquake, escape from a smoke maze (replicating 
an apartment on fite), practise how to extinguish 
a fire and brave a storm. You can think about it as 
a kind of disaster-themed amusement par 
there are always many families among the visitors 
The tour starts from the Disaster Prevention 
Theatre located on the 4th floor. Here you put on 
3-D glasses and watch an instructional film on 
what to do when an earthquake strikes. The film 
was clearly shot a couple of decades ago but looks 
very realistic and is genuinely scary. It reminded 
me of one of those cheesy disaster movies from the 
“70s. Next you are taught what to do in the case of 
a fire and enter the smoke maze section, an apart- 
mentlike environment where you have to find 


zed not 


okyo Sky 
out in that 


it is to take a 


and 


the exit while moving in a crouched position in 
order to avoid inhaling the smoke. Then, once 
you have successfully found your way out, they 
give youan extinguisher and teach you how to use 
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School children come to Tokyo Rinkai Disaster Prevention Park to learn what do to in case of an emergency 


it by aiming at a screen showing room on fire to 
simulate putting out the flames. 

The place that most people can't wait to see is the 
earthquake simulation room — or at least it was 
before the disasters of March 2011. Your guide 
decides how much to make the machine shake de- 
pending, for instance, on the age of the visitors 
bur if you are a healthy and brave adult he is likely 
toset itall the way up to level 7. 


Ifyou need to clear your head after all the rocking 
and rolling, there's nothing better than a good 


shower, so you are next invited into the rainstorm 


simulation section — but not until after puttingon 
heavy hooded raincoats and boots. 

Visitors are guided through every stage by an ins 
tructor and everything is safe, even for children. 
Everything feels authentic and gives you a good 
lea of the real thing, Usually all the explanations 
and instructions are only in Japanese, but the staff 
is reasonably bilingual and English info is also avai- 
lable. In any case, you can enjoy the experience by 
just following what other people are doing, 
Those of you who want to experience more scary 
scenarios are advised to head to the Tokyo Rinkai 
Disaster Prevention Park. On the second floor, vi- 


sitors can find a large amount of bilingual infor- 
mation, can compare emergency equipment from 
around the world and even watch a couple of 
videos, such as a "Mega Quake" documentary and 
specially edited version of the animation “Tokyo 
Magnitude 8.0" (you can also find this one on 
You Tube). 

The real "fun", though, awaits you at the “72 
Hours” simulation zone on the first floor, where 


you are handed multilingual Nintendo DS game 
console and are guided around an imaginary earth- 
quake-devastated Tokyo, Your console directs you 
to different places and you score points by answering 
survival questions. The 
how well you can survive the first thre 


n of the “game” isto see 
rucial 


days following a disaster, ie. before organized 
rescue efforts get underway. 


772 Hours” is very well done and its only 


fault is 


that itis over too soon, Just be warned that smaller 
children could find the dark and noisy environment 
a little overwhelming. JEAN Derome 


DPRACTICAL INFORMATION 


Honjo Bosaikan 4-6-6 Yokokawa, Sumida-ku, 
Tokyo. Tel. 03-3621-0119. 
^hp-hibskan, 


Price: free, but you need to make a reservation. 
by phone in Japanese (03 3621 0119). 

Opening Hours: 9am - Spm (last admission: 
4.30pm). Closed on Wednesdays and the third 
Thursday of the month. 

Getting there: From Oshlage Station (Tokyo 
Metro, Hanzomon and Asakusa Lines, Exit B1) 
turn left when you reach the street and walk 
past Harumi-dori crossroad and a police box at 
the corner. Keep waking stralght on and turn. 
left at the second corner. The Centre is on the 
left side of the street. Walking time: 10 minutes. 
Tokyo Rinkai Disaster Prevention Park 3 Arlake, 
Koto-ku, Tokyo. Tel. 03-3529-2180. 
www.ktr.mlit.go.jp/showa//tokyorinkai /english 
index.htm 

Price: free. No reservation required 

Hours: 9.30am — Spm (last admission: 4.30pm). 
Closed on Mondays except national holidays 
Getting there: Right next to Ariake Station 
(Yurikamome Line). Walking time: 2 minutes. 
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ENCOUNTER Advice from Mr Yamazaki 


The head of the Tokyo Rinkai Disaster 
Prevention Park reminds us of a few 
common sense rules. 


ccording to the Japanese government, the 
A= ofa powerful earthquake striking 
Tokyo in the next 30 years is as high as 
70%. Seismologists’ predictions are even grimmer, 
but dates aside, everybody agrees that itis a matter. 
of "when", not “if”. Considering that moving to 
another place is not really an option, as nowhere 
in this country is completely safe, there are only 
two alternatives left: to leave Japan for good or to 
prepare as best as you can. So, eager to learn as 
many survival tips as possible from an expert, I 
met Yamazaki Junichi, who heads the Tokyo 
Rinkai Disaster Prevention Park's control/admi- 
nistration centre. The park is regularly visited by 
schools, regional offices and even families who 
want to learn more about how to handle a major 
disaster 
"Obviously there are things we can't control,” Ya- 
mazaki says, "but we can certainly take a number 
of measures in order to be as safe as possible, and 
one of the main areas where we can actually do so- 
mething is home safety". 
In order to explain what he means, Yamazaki takes 
me on a tour of the centre and shows me two 
identical rooms in very different conditions. They 
are meant to show how a house looks before and 
after a massive earthquake has occurred. "In 1995, 
Kobe experienced a disastrous earthquake,” he 
says, “and most of the 6,500 people who died on 
thar occasion were crushed to death. Of course, 
many of them were killed by buildings that collapsed 
or falling debris, bur another major cause was fir- 
niture shifting or falling over. This is the one area 
where each of us can actually do something to 
prevent this sort of accident. For example, furniture 
should be fixed to the wall so it doesn't fall on your 
head. Also, if you put tall furniture near a door 
and it topples over, chances are you will be trapped 
inside the room with no way of escaping, Of course, 
putting tall heavy furniture near your bed or 
hanging something above it is equally dangerous. 
The kitchen is a particularly dangerous place 
because there are so many dishes and glasses, and 
even the fridge can turn into a deadly moving ob- 
ject". 
We walk through a life-size disaster zone diorama. 
A convenience store sports a strange sticker on the 
door. “It says that they provide help in the event of 
a major disaster,” Yamazaki explains. “In big cities 
like Tokyo and Yokohama, particularly in the 
central districts, there is a big difference in the 
numbers of people around during the day and at 


night. This is because a lot of people regularly 
commute to work from the suburbs and other 
cities. However, refugee shelters in each district 
have been built with only the residents in mind, so 
the problem arises of how to deal with all those 
people who actually don't live there. In such emer- 
gency situations we need the aid of other places 
and convenience stores, petrol stations and some- 
times even family restaurants have offered their 
help. Here you can find water, disaster-related in- 
formation and can even use their toilets" 

Next we watch a video showing a simulation of a 
major earthquake in Tokyo. It is 00pm and the 
blackout which immediately follows plunges the 
whole city into darkness, except for those areas 
where fires have broken out. All traffic grinds to a 
hale and buildings and other infrastructure that 
are not quake-proof are seriously damaged. “The 
problem with fires is that the sheer number of 
them makes fire-fighting extremely difficult,” Ya- 
mazaki points out. “Another problem is that many 
people's first instincts to head home. Unfortunately, 
this mass exodus causes a great deal of chaos, 
including congestion in the streets, which in turn 
makes the rescuers work more difficult. Therefore, 
ideally, all these people who are stranded away 
from home should just stop where they are and 
head to the nearest evacuation site”. 

“Another related problem is that even before be- 
ginning their long trek home, people start making 
phone calls to check on their loved ones. Everybody 
does it at the same time, causing all mobile phone 
communication to fail. However, if everybody just 
leaves a short message this problem is les likely to 
occur, so a message system has been devised which 
can be used with both a mobile phone or a public 
telephone. For example, if you know a family 
member is home alone, your first reaction is to go 
home and check on his safety, but if they leave a 
message and let you know they are alright, you 
may take it easier”. 

Yamazaki advises people to always carry an electric 
torch and a bottle of water with them. "As I said, a 
major quake is immediately followed by a massive 
blackout, so a torch can be very useful. As for the 
water, one of the worst things that can happen, 
besides being injured, is finding yourself trapped 
in an elevator. Consider that in the case of a major 
quake in Tokyo, the elevators in around 30,000 
buildings are going to stop automaticaly for safety 
reasons. It is likely that you will spend 2-3 days 
inside one of them, and having some water with 
you will greatly improve your chances of makingit 
outalive". 

Lastly, we climb onto the roof of the building and 
enjoy a 360-degree view of Tokyo Bay. Indeed, 
this place — that in the event of a major disaster 


There is lots of good advice on offer at Tokyo Rin- 
kai Disaster Prevention Park. 


turns into a rescue control centre — was chosen 
because it is easily accessible from the air (by heli- 
copter), from the sea and from the city centre 
where the government offices are. "Visitors never 
fail to ask us two questions; “Is this place safe from 
atsunami?" and "What about liqueficcion?”. With 
regard to tsunamis, Tokyo Bay is much shallower 
than the Pacific Ocean, and according to past data, 
the sca level would not rise higher than 2.7 metres 
even if a major tsunami reached the city. We are 
about eight metres above sea level so the place is 
reasonably safe. As for liquefaction, this is a man- 
made island and, yes, liquefaction is going to 
happen. However, both the heliport and the control 
centre are quake-absorbing structures built on 
strong foundations, so they can stand a quake as 
strong as magnitude 7". 
Yamazaki compares quake prevention to dental 
health. "Many people don't see a dentist until their 
teeth really stare to hurt, but at that point it may 
be too late,” he says, “and the dentist may have to 
pull out your bad tooth. This can be compared to 
losing a family member in the event of a disaster. 
The difference is, you can always replace a pulled 
tooth with a fake one, but you can never replace a 
dead person. That's why prevention is so impor- 
tant. 
“In any case, what everybody must understand is 
that an earthquake can strike at any time, day or 
night, and it is so sudden that we often don't have 
the time to react in any way. Now, for example, all 
mobile phones and smart phones in Japan are 
equipped with an earthquake alarm system which 
is supposed to alert you a few seconds before an 
earthquake strikes, but it is usually too late to do 
anything by then. The only way to raise your 
chances of survival isto think ahead and be prepared. 
When you think about it, people always get ready 
fora number of things, like studying hard before a 
test or training before a sports event. However, 
there are no drills to prepare people to deal with a 
major disaster like a quake. So it’s up to you to 
think about your own safety”. 

J.D. 
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CULTURE 


MOVIE The world of Nakashima Tetsuya 


‘Adapting a novel by Akio Fukamachi, 
the director offers a very strong film full 


of violence. He explains his choice. 


Have you been to the U.K. before? 
NAKASHIMA Tetsuya : No, this is my first time 
here. 


I see, so what kind of impression did it leave 
on you? 

N. T. : I've only just arrived, so the only thing I 
have noticed is the fact that the weather is nasty, 
but I will be doing some exploring during my 
stay. However, the first screening took place yes- 
terday and it was very interesting and a great 
pleasure for me to hear how people here were 
tryingto understand the film on such a deep level. 
When it was released in Japan the viewers mainly 
just noticed the violence - especially with the 
younger audiences that my movies tend to attract 
„and the only comments I heard were something 
like the film is "too gross” or "too erotic’. I don't 
usually get to hear any opinions beyond that, but 
with the audience present at yesterday's screening 
I fele that they were trying to understand the 
context ofa profound humanity that attempt to 
convey. They were also very direct with their opi- 
nions and how they felt about the production, 
which I was thrilled about. 


British people have this unique depth of emotion, 
don't they? It must have been very helpful that 
they have solidity to the ideas that they com- 
municate? 

N. T. : Ie was interesting when they pointed out ele- 
ments that I had never even thought about before. 


That must have been useful to hear so many 
subjective interpretations? 
N. T. : Yes, it certainly was. 


What were your reasons for wanting to turn 
Fukamachi Akio's novel into a film? 

N. T. + I literally just took it in my hand at a 
book shop one day and started reading it. I was 
drawn to the main character of Fujishima, who 
is played by Yakusho Kojiin the film, and I found 
his violent personality very intriguing, To me, it 
seemed like he uses that violence as a primary 
tool for communication. To put it simply, it 
doesn't mean that he is a through and through 
outlaw and can live life on his own just because 
he is such a destructive character; he is actually 
quite a lonely person. He has a desire to form 
connections and relationships with people, but 
when he tries to communicate words are replaced 
by physical violence. Deep down he wants to 
make it work with his wife and his daughter, and 
he doesn't want to be alone. Yet he ends up 
raping the wife and strangling the daughter. So 
he wants to reach out to them, but he just does 
not know how to do so. I found this very captivating 
when I was reading the original novel. The world 
is full of rules and principles, so people like Fuji- 
shima often end up ‘dropping out’ of human 
society, but in his case it felt as though he was 
only expressing an animal-like instinct, and ulti- 
mately we are all animals after all. People like 
him get labelled as "hooligans" or as worthless 
people, but the impression that I got was that 
maybe how he is acting is like when babies react 
by slapping things - che natural state of a human 
being before rules and ‘norms’ get bashed into 
their minds. Although the problem is that his 
way of communicating can only be achieved 
through brutality, so it does mean that it is im- 
possible for him to interact with others. This isa 
very tragic thing for a human being, but at the 
same time I felt like it is also quite a comic 
element. So I found the character Fujishima to 
be both tragic and comical simultaneously, which 


made me think that maybe I can produce quite a 
thought-provoking movie if I make a film about 
this person. 


Are yon fascinated by characters that general 
audiences will find it difficult to understand? 
N. T. : Most of my films do indeed have main 
characters who have been pushed away from 
human society, and I am very interested in such 
people. 1 feel like it is all part of enjoying a film 
when itis difficult to sympathise with a character, 
although I do hear complaints when my films 
come out that some of the audience are finding it 
impossible to feel sympathy. However, it is my 
opinion that there is not much point in making a 
film in which it is easy to sympathise with all of 
the characters. Everyone produces movies like 
that, so audiences come to expect it and it is very 
easy just to do chat. When constructing the 
character of Fujishima, it would have been possible 
to portray glimpses of his good aspects and his ti- 
midity as well, and thus lead to audiences being 
able to sympathise with him. However, I strongly 
fele that I wanted to illustrate nothing but his 
flaws, as a rejection of the current Japanese film 
scene. I thought that there would be no point in 
me doing the same as everyone else. With the way 
Fujishima is portrayed in this film, most people 
will probably just think something like "I don't 
like this character’, but if atleast one person can 
feel intrigued and think about the more surprising 
aspects that people have to their personalities then 
1 will feel that there was a point in making a 
movie like chis 


D: What kind of message are you trying to 
convey with this film? 

N. T. : I don't really want to say what exactly the 
theme is supposed to be, because it is very much 
up to the audience's interpretations. But you can 
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Japanese Gifts 
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www.facebook.com/jpbooks EJ 


See youat 
HYPER JAPAN! 
4-16 NOV 2014 


For his first stay in London, Nakashima Tetsuya gave a long interview to Zoom Japan. 


see something of it in the way that Fujishima 
spits out aggressive dialogue like "ll beat you to 
death” or when he swears, He only speaks in this 
kind of aggressive language, but the truth of his 
personality and character screams out through 
those words, For example, in The World of Kanako 
people are all smiling and speaking kindly to each 
other, but there is definitely something cruel and 
dark hidden behind their words. I want the au- 
dience to realise that the words being spoken 
and the true emotions behind them are two dif- 
tities. The film begins with Fujishima 
saying I'll beat you to death" and also ends with 
exactly the same words. I hope that the impact 
of the first "I'll beat you to death" on the audience 
will be very different to that made by the last "TII 
beat you to death’. There isa similar kind of disso- 
nance with the daughter, Kanako, as well. With 
her words of "I love you", she keeps on throwing 
people into hell. In both the real world and in 
the relationship of films and their audiences, people 


ferent 


believe words a bit too much. They simply take in 
the words expressed at face value. It would be great 
if my audiences could feel at least a tiny bit that 
everyone in The World of Kanako is actually 
saying the complete opposite to how they truly 
feel. 


Tell me more about the casting of Yakusho 
Koji and Komatsu Nana. 

N. T. : When creating the character of Fujishima 
with Mr. Yakusho, there are tragic and scary, 


violent scenes, as well as the partially comical 
tone to get right. I have seen many actors in my 
life, and there are plenty who can act stupid and 
frightening and then switch rapidly to the absurd, 
changing the expressions really quickly, but the 
only person I have ever seen who can switch 


their expressions in one or two seconds, or even 
act out two different emotions at the same time 
is Yakusho Koji. So I definitely wanted him as 
Fujishima and that was the decision made. 


CULTURE WB 


D: The last time you worked with Mr. Yakusho 
was at the production of Pacoand the Magical 
Book’, wasn't it? 

N: Yes it was. In the first half of "Paco and the 
Magical Book’, the character he played was just a 
horrible man, but in the last half he does go on to 
become a nice guy. Thisis just my personal opinion, 
bur I prefer Mr. Yakusho's acting when he is 
playing a character that is hated by everybody to 
when he is playing a good guy! I always wanted to 
illustrate delicate human emotions through his 
acting and make it into a film. 


Tell me your opinion on the director Quentin 
Tarantino. 

N. T. : Love his films. They are fascinating, plus 
he emerged asa new star when my generation was 
a bit younger. There are many Japanese film 
directors who were inspired by Tarantino right, 
such as Fukasaku Kinji? Before starting shooting 
on "The World of Kanako, rather than watching 
Tarantino's own films over again, I looked at a 
few of the films that he liked himself, such as the 
Japanese Toei B movies from a long time ago. 
This was mainly for the character-building of Fu- 
jishima. I wanted the 'three years ago! setting to 
feel like the old Showa era outlaw movies, so I did 
look at similar films that I used to love as a child, 
like the old yakuza movies. They all share similar 


atmosphere, sol 
Ofcourse I his 


something congenial in him. 
respect him as a director too. 


Finally, please could you leave a message for 
the Zoom Japan readers? 

N. T. : Lwould like the readers to watch my film 
with an open and natural mind, free of precon- 
ns. I don't think I make movies that have 


an emotional resonance that only Japanese people 
can understand, so if they do find ie difficult to 
grasp The World of Kanako, that won't be the 
reason why! I would love to hear comments and 
opinions, based on how they feel about the human 
image that I tried to depict in the film. 
INTERVIEW BY YOSHIKI BAN 
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EATING & DRINKING 


FAMILY Great dishes on a hot-plate 


When she invites guests over, Maeda 
Haruyo is never short of ideas to 
entertain and please them. 


hat do you eat for family meals? 
Spaghetti bolognaise?, bangers and 
mash? or perhaps a barbecue 


itis 


summer time? Its true that when the family gets 
together in the U.K, w 
roast chicken or leg of lamb.. 
In Japan, we ha 
too. Almost every houschold has a portable elec- 
tric hot-plate on which you can prepare yakiniku. 
This is not the same as a barbecue and we use it 
to cook sliced beef or beef tongue, tontoro (fatty 
pork), or sausages and vegetable: 
special sauce, With this handy little hor plate you 
can eat yakiniku all ye 
it to cook okonomiyaki (Japanese cabbage pan- 
cakes), As you can cook six of the 


often use the oven to 


ca large range to choose from 


cooked with a 


r around and can even use 


very useful for a large family like mine! 
If you decide to use the hor plate as a frying pan, 


there are even more options to try out. You can 
soba (fried noodles) for 5 people or 
cook 60 gyoza (grilled dumplings) in one go. 
These traditional dishes are easy to cook on a hot- 


plate, but you can also try out some more adven- 
turous dishes too. This year, I also made 

* A paella. To get it right, you shouldn't add the 
shellfish at che beginning as they'll toughen up 
while the rice is cooking. It is preferable to add 
them in the last five minutes 

* A gratin. is possible - you can make it 
without an oven. Using a blowtorch, the grated 
cheese is melted and browned to make it look 
very appetizing, 

* An omerice (hollow omelet with rice and 


chicken). Firstly the eggs are cooked and put to 
s cooked with chicken 
and onion and seasoned with with ketchup. 


one side, before the ric 


Finally, the eggs are placed on top with added 
ketchup. 


Another traditional cooking vessel used in Japan 
is the ubiquitous nabe (an earthenware casserole 
dish). There are several sizes available, catering 
for for between 1 and 6 people and of course, in 
my home we have the largest size. We choose the 
flavour first, then the main ingredient and finally 
the vegetables. There are thousands of combina- 
tions. 

- Yose nabe. Yose means “to collect together", 
Using dashi broth as a base for the dish, 
ingredients are added in, such as c 


shellfish, vegetables and udon noodles, etc. 
Kimchi nabe. Using lots of kimchi 


marinated cabbage), this dish also contains vege- 


tables and Chinese noodles. 

Shio buta nabe. Thisis a dish prepared with pork 
soaked in salted water for a couple hours, to 
which vegetables, udon noodles and other ingre- 
dients are added. 

Preparing these dishes with everyone around the 
creates a warm and friendly atmosphere, 


id have a wonderful conver- 


sation without having to go to the kitchen. I can't 
think of any to get the family together 
or hang out with friends! 


etter w: 


MAEDA HaRUYO 


14 ZOOM JAPAN number 26 november 2014 


Eat Hotpot in KOTATS 


4 Blenheim Street, 
Mayfair, London WIS 1B 
Mon-Sat Lunch 12:00-14:30 
Dinner 18:00-22:30 
Lunch 12:00-15:00 
Dinner 18:00-21:30 
Tel: 020 7165 9506 

Email: info@nagomi.co.uk 
www.nagomi.co.uk 
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EATING & DRINKING 


EASY JAPANESE HOME COOKING LIUM 


folded omele 


„yaki (Japanese Sweet and lightly textured, Japanese 
omelette, or ‘Tamago-yaki’, is a 
popular sushi topping and all time 
favourite bento box filler. Tamago" 
is the Japanese word for egg, and 
“yaki” means to fry’. We normally 
add dashi stock made from seaweed 
and bonito flakes, but this recipe 
adds milk and mirin instead, inspired 
by an old tip I was given by a sushi 
chef, which works very well. Umami 
rich mirin is sweet cooking sake that 
gives a shine to the egg and the milk 
helps to fluff up the omelettes. Serve 
with grated mooli, ginger and soy 
sauce to transform the dish into a 
perfect sake accompaniment. 


Tamago" 


ji Serves 2 
eggs 

1tsp Yutaka Mirin 

1 tsp Sugar 

1 tsp Milk 

Pinch of Salt 


1/2 tsp Vegetable Oi 


Optional topping. 
2 tsp Grated Mooli 
1 tsp Grated Ginger 
1 tsp Yutaka Organic Tamari Soy 
Sauce 


E| 


O Beat the eggs in a bowl, add the mirin, milk, sugar and salt and whisk untl the sugar has dissolved. © Place a small, non-stick frying pan over 
medium heat and add vegetable oil. Pour on half af the egg mixture and switl to coat the frying pan, reducing the heat to low to avoid 
burning. When the egg is fim at the bottom but sil uncooked on top, It up the far end of the omelettes with a pair of chopsticks (or a 
heat resistant spatula) and fold the end over the remaining halt. Keep rolling to the end. © Push the omelettes to the far end of the frying 
pan, lifting the rolled omelettes slighty as you add the remaining egg mixture to ensure it ows beneath the rol. Swirl to coat the frying 
pan. © When the egg is firm at the bottom but stil uncooked on top, rol the omelettes over as before to the end. Leave on a plate for 5-10 
minutes to cool before cutting crosswise into equal sized pieces and serving with a mixture of grated mooki, ginger and soy sauce. 


Oa Dinner Party Sushi Class. 
18th December 2014 18:30 (120 minutes) 
YEA BYERS Recipe by Akemi Yokoyama at Sozal 


SU bśćri be? 


Visit our website 
www.zoomjapan.info/subscriplion | 


JAPAN 


A S T A Open. 11:00-15:00 Monte Fri 


at SOZAI 


ASTA + Tel 2076263660 


berena 


TAJIMATEI 
020 7404 9665 


9-15 Leather Lane, London EC1N 7ST 
MON-FRI 12:00-14:30(10) 18:00-22:00(.0) 


Light and delicious 


Good food 


Japanese Fine Ramen Noodle & Sushi Bar 


wg? ITTENBARI 
84 Brewer Street, London WIF SUB 

e: 020 7287 1316 

‘OPEN: Mon-Sat 12h-23h San12h-22h 
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Nicknamed Crows Keep because of its colour, Matsumoto Castle managed to survive the ravages of Japanese history for more than 150 years. 


vst A trip back in time in Matsumoto 


Located in the heart of the Japanese 
Alps, this city is home to one of the 
rarest gems of military architecture. 


Q Matsumoto, Matsumoto, Matsumoto” sings 
out a woman's voice in welcome as you step 
off the train in this town nestled at the heart 

of the Japanese Alps. The city has many attrac- 

tions. Besides the beautiful mountain landscape 
that surrounds it and invites you to explore, the 
city is home to one of the most beautiful castles 
in the country, which luckily survived destruction 
towards the end of the 19th century when the 
authorities decided to erase all traces of Japan's 


feudal past. In 1872 the building was auctioned 
off for demolition, but thanks to Ichikawa Ryozo 
d and bought 
back by the town. It also survived the bombing 
in the Second World War, as its mountain loca 


and the local inhabitants, it was sa 


tion and the fact there was no significant industry 
in the city meant it did not warrant the attention. 
of American B-29s. 

Ifthere were just one reason to visit Matsumoto, 
it would be the castle. Just the fact thar it escaped 
the destructive impulse of man does not make it 
an exceptional site though. What makes it extra- 
ordinary isa combination of many factors. Known 
as “Crows Keep" (Karasu-jo), the fortress earned 


its name because of its black colour, in direct 
contrast to the "White Heron’, or Himeji castle, 
which has served as a backdrop for many historical 
films. However, unlike most hillside castles 
(yamashiro), the castle at Matsumoto was built 
ona plain (chus technically making ita hirajiro), 
bur in addition to the plain, a river also surrounds 
it and protects it from invaders. To breach the 
castle and cross the moat, it is first necessary to 
crossa red bridge builtin the Japanese style, which 
adds elegance to the structure as a whole. Consi- 
dered to be the Japanese equivalent of the Taj 
Mahal because of its proportions and architectural 


beauty, there is no doubt that it is one of the finest. 


www.mybus-eürope.jp/myBusUK | 
Tel. 020 7976 1194 
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examples of Japanese architecture and the dun- 
geon (tenshu) is even listed as a National Treasure 
of Japan. A visit to the castle should not be limited 
to strolling round outside though. A number of 
Japanese castles aren't worth entering, but a tour 
of Matsumoto's castle interior is essential. The 
steep stairs make it a strenuous climb but all six 
floors are well worth the effort, Before entering, 
you have to take off your shoes and put on some 
slippers, which do not take the size of most Euro- 
pean feet into consideration, so you need to take 
great care when climbing the very steep stairs. 
Every floor has its own surprises but most impres- 
sive of all is the view over the town and its sur- 


roundings, best enjoyed from the top floor. A large 
collection of weapons and everyday objects are 
also on display, and there are even explanations 
oftheir use in English - not always the case at other 
historical sites across the country. You can also 
count on information from volunteer guides, who 
explain the castle's history since its foundation in 
1504, Nothing remains of the original fortress 
built when the Takeda clan was on the rise and 
buildings still standing today date back to 1593- 
1597 and were built on the orders of Ishikawa 


Kazumasa. During its construction, the architects 
had a stroke of genius and created an extra floor 
invisible from the outside, where the guards could 
remain hidden from attackers. They also built a 
room fi 


m where the emperor could admire the 
moon (Tsukimi-yagura) lending a poetic touch 
to this place so well loved by the Japanese. After 
visiting the dungeon, don't forget to check out 
the gift shop, which stands out from its compe- 
titors at other historical sites with a large and ori 


ginal choice of souvenirs. 

Depending on what time you've set out to see the 
castle, you might decide to have lunch i 
many restaurants close by. Quit 
(black wheat noodles), one of the local special 
on their menus and they are all very tasty. 
if you're in a hurry, you should meet up atthe Aru- 
pusu restaurant (Alps, 3-1-13 Asama onsen Mat- Perfectly preserved, several parts of the building have been listed as National Treasures by the authorities. 


one of the 
have soba 


pre pea 


Why M JAP: up 


Com Visit our stall at 


www.zoomjapan.i info/dist ution/index.html HYPER JAPAN 


From 14th - 16th November 
JAPAN Olympia, London 
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sumoto, 0263-46-1471, open 11.30 to 15.00 and 
from 17.30 to 21.30), a twenty-minute bus ride 
away from Matsumoro railway station. The res- 
taurant isa little bit out of the way, but the great 
experience won't make you regret your choice. 
Prices are very reasonable - 3,000 yen per person. 
Asama Onsen can also offer you the opportunity 
to take a bach. The hor spring is one of the oldest 
in the country and has been active for more than 
1,300 years. The hot 50°C alkaline water springing 
from the bowels of the earth is famous for being 
“beauty elixir”, but it has also earned a country- 
wide reputation for its therapeutic qualities. People 
come to the baths to relieve neuralgia, muscular 
aches or joint pain, stiff shoulders, bruises, diges- 
tion troubles, poor blood circulation, or overcome 
fatigue, A number of hotels are available at Asama 
Onsen, The Fuji no yu (15-5, Asama Onsen, Mat- 
sumoto, tl. 0263-46-1516, 12,600 yen per person, 
meals included) is recommended. Its service is 
flawless its exterior baths and fine cuisine are much 
appreciated and should win your approval. 

About 10 minutes away from Matsumoto railway 
station by taxi (the most practical option), is the 
Nihon Ukiyo-e Hakubytsukan or the Woodblock 
Print Museum (2206-1 Koshiba, Matsumoto, 
0263-47-4440, open 10.00 to 17.00, closed Mon- 
day, 1,200 yen). This institution houses the ama- 
zing Sakai Collection, acquired by a wealthy family 
from the area who spent a fortune acquiring prints. 
The family founded the museum in 1982 with a 


In Nakamachi, the former merchant district, you'll 
find many shops. 


From the top floor of the castle, there's a panoramic view of the city and the surrounding mountains. 


collection of more than 100,000 items, which are 
displayed in rotation. Regretfully information in 
foreign languages (English) is limited, but this 
inconvenience is soon forgotten after visiting the 
small shop selling beautiful reproductions at rea- 
sonable prices. 

Another place to go shopping, while at the same 
time discovering the town’s history, is Nakama- 
chidóri. Close to the castle, this long street is made 
up of completely renovated ancient houses offering 
many retail outlets, Originally, this was the mer- 
chant district where one could find producers of. 
sake and kimono makers. The fires that raged 
through the city in the 18th and 19th centuries 
destroyed the buildings, and they were rebuilt in 
the kura style for storing goods, using better fire 
resistant materials. They are characterized by their 
whiteness, All sorts of shops can be found — from 
traditional cake shops to pottery sellers, and tea- 
shops. I you're around on Saturdays, don't forget 
to go to the market that is held from 9.30 am 
onwards from April to December. You might also 


want to stop at the small Nakamichi Shrine, home 
to the local deity that protects the neighbourhood. 
She is said to have prevented the fires from des- 
troying the town. A festival in her honour is held 
every year on Ist July. It's now time to board the 
train once again to discover the other wonderful. 
things this mountainous area of Japan has to offer. 
Allaround Matsumoto, the mountain peaks invite 
you to join them. GABRIEL BERNARD 


PRACTICAL INFORMATION 


Matsumoto from Tokyo, there are 
direct trains (Azusa Express or Super Azusa 
Express) running all day between Shinjuku and 
Matsumoto, The trip takes about 2h30m 
Coming from Nagoya, you'll have to take the 
Shinano Express (about 2 hours). This 
comfortable train ride travels right through 
the mountainous landscape. 

Coming from Osaka, the easiest way Is to get 
the shinkansen to Nagoya station, then catch 
the Shinano Express. It will take around 3 hours 
to reach Matsumoto by train, 
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NIHONGO VO 


LANGUAGE Omoshiroi yo NIHONGO! 


Welcome once again, to the fascinating world 
of the Japanese language. 


he Japanese like to shorten words and sen- 
| tences so much that in many cases all chat 
is left at the end are a few letters or frag- 

ments of words, 


Japanese word / phrase of the month 


l Konkatsu (185) and Shuukatsu (#438) 
First, lets take a look at KIE "konkatsu". 
This is the shortened form of the Japanese 
words HOE "kekkon katsudou", "kek- 
kon" meaning marriage and "katsudou" mea- 
ning activities. 

"The simplest translation for "konkatsu" would 
probably be "marriage partner hunting", but 
this most likely wouldn't do its justice. Unless 


explained in detail, the nuance would not be 
the same. 

A person who is “doing konkatsu" is actively 
living in a way to attract/search for a partner 
to marry. The word fff “katsu” can mean 
"living one's life", so the concept is nor simply 
searching for a marriage partner, but also 
includes changing ones lifestyle and habits to 
be a more appealing marriage prospect oneself, 
Konkatsu is usually a noun but it can be a verb 
if you put the word TZ “suru” after it. 


Example: 


MAMA LI-« C. mum [EJ 2 
-Eeeh ko 

(Kanojo wa kekkon ga shitakute, saikin konkatsu 
ni isshoukenmei da yo.) She really wants to 
marry so lately she puts all of her effort into 


partner hunting. 
"This month's other phrase; ZE "shuukatsu” 
comes from the words GE 
katsudou" 


"shuushoku 


"Shuushoku" means employment 


and "katsudou" is the same as in the first phrase, 
so ZUE "shuukatsu" as a noun would be job 
hunting, and can also take “suru” to become a 
verb, Before a student is about to graduate from 
university, he or she starts "shuukatsu" right away 
and puts lor of effort into being successful in it. 


Example: 


RISAPEBRLEOT. WE IURI 
BLTWSEH. 

(Kare wa daigaku wo sotsugyoushitanode, ima 
shuukats wo shiteiru yo.) 

He graduated from university so he is searching 
for a job now. 


Events in the U.K. 


Art 


TEABOWLS : Form, Function, Expression 
25th October to 20th November / Oxford. 
www.oxfordceramics.com 


Gekiga : Alternative Manga from 
Japan Exhibition. 

23rd September to 29th November / 
Cartoon Museum, London. 
www.cartoonmuseum.org 


Yoshitomo Nara: Greetings from 

a Place in My Heart 

3rd October to 7th December / Dairy Art 
Centre, London 
http://dairyartcentre.org.uk 


Shinro Ohtake / Contemporary art 
12th October to 11th December / Parasol 
unit foundation, London 
http//parasol-unit.org/shinro-ohtake 


Hyper Japan Christmas Market 
14th to 16th November / Olympia, London 
http://hyperjapan.co.uk 


Theatre & Music 


Siro-A 
22nd September to 10th January / 
Leicester Square Theatre, London 
http/siro-a.co.uk 


‘The Way of the Drum November 2014 UK Tour 
24th to 29th November / Various 
www .taiko.co.uk 


Usagi Yojimbo 
27th November to 3rd January / 
Southwark Playhouse, London 
http//southwarkplayhouse co.uk/the-large/u 
sagi-yojimbo 


Films at the Embassy of Japan: My Way of Life 
20th November / Embassy of Japan, London 
www.uk.emb-japan.go jp/en/webmagazine/ 
2014/10/film.html 


Special Film Screening: Ninja Shadow Warriors 
21st November / The Japan Foundation, London 
www jpforg.uk 


Artist talk by Satoshi Kitamura in 
conversation with Nicolette Jones 

14th November / The Japan Foundation, London 
www jpf.org.uk 


Japanese New Year Calligraphy Class 
15th November / Chisou Restaurant. 
Knightsbridge, London 
Www.chisourestaurant.com/contact-us/knightsbridge 


The Truth About...Ninjas - Talk and 
Demonstrati: 


ion 
17th November / The Japan Foundation, London 
www jpf.org.uk 


Japanese Beer Tasting at Tsuru 
19th November 2014 / Tsuru Restaurant 
Bishopsgate, London 

www japansociety org uk/event/beer-tasting 


Glasgow Chai Party 
3rd December / Glasgow 
www japandeskscotland.com 


Festive Origami Pop-up Card making 

6th December / Chisou Restaurant, London 
www.chisourestaurant.com/contact-us/knig 
htsbridge 


Disclaimer: Zoom Japan does not accept any responsibility 
for events registered in the calendar, 

ar for any loss or damage resulting from these events. Events 
listed are not in any way run ar endorsed by Zoom Japan. 
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NHK WORLD TV — Coming up in November NHK WORLD 


Japanophiles in Europe 


Ukiyo-e: My Passion and Love 


"When Water meets Oil 


Japan and China through the Eyes of Two Artists. 


Dining with the chef 


Rika's Tokyo Cuisine in Malaysia 


Nov.29th (Sat) 18:10 


en 


ed ARTIST Special 


Digital Creator Group teamLab 


NHK WORLD TV is a news/lifestyle ch cas apa. — Sky Guide 
Available in the UK on : 


ch 507 


